HORSE & GROOM

FREE HOUSE, FOOD AND ROOMS

Mother’s Day 2025 Menu
Three Courses £48

Starters

Chicken Liver Parfait, Brioche Chutney
Leek & Potato Soup, Garlic Gnocchi, Crusty Bread & Butter (gf)
Horse & Groom Prawn Cocktail, Lemon Brown Bread (gf)
Lamb Croquettes, Pickled Onion, Harissa Yogurt
Salmon & Smoked Haddock Fishcake, Mustard Cream, Micro Salad
Sussex Mayfield Vintage Twice Baked Soufflé (V)

Mains
Roast Beef, Roast Potatoes, Seasonal Vegetables, Yorky, Gravy (gf)
Confit Belly of Pork, Roast Potatoes, Seasonal Vegetables, Yorky, Gravy (gf)

Roast Lamb Rump & Braised Shoulder, Roast Potatoes, Seasonal Veg, Yorky, Gravy (gf)
Roast Onion Tart, Goats Cheese Pine Nut & Butternut Squash, Wild Gatlic Cream (V)
Horse & Groom Fish Pie, Cheesy Mashed Potato, Seasonal Greens (GF) 23
Pie of the Day, Seasonal Vegetables, Creamy Mash & Gravy 24
Catch of the Day

Desserts
Caroline’s Sussex Dairy Ice Creams & Sorbets (V)(GF)
Chocolate Torte, Sliced Tart, Brandy Cream, Toasted Cob Nuts (V)(GF)
Sussex Affogato, Local Ice cream, Espresso, Liqueur of your choice (V)(GF)
Cheesecake of the Day (V)
Sticky Toffee Pudding Vanilla Ice Cream, Salted Caramel (V)
Horse & Groom Local Cheeses, Biscuits, Chutney (V)(gf)

(V) =Vegetarian (GF) = Gluten free (gf) = Gluten free on request

Please advise staff of any dietary requirements.
A discretionary 12.5% service charge will be added to your bill



